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This  stamp  shows  that 
the  meat  was  federally 
inspected  and  passed  as 
wholesome  food. 


Buy  by  grade     •     Get  your  money's  worth 


Buying  beef  by  grade 

Prepared  by  the 
Agricultural  Marketing  Service 


MOST  consumers  have  decided  preferences 
with   regard   to   beef.     Those   whose  in-  5 

comes  will  permit  are  usually  willing  to  pay  r 

premium  prices  for  beef  of  the  higher  quality.  * 

And  those  whose  incomes  necessitate  economy 
in  purchases  want  to  get  the  highest  grade  1 

obtainable  for  the  price  paid.     But  the  price  j 

of  beef  is  not  always  an  accurate  indicator  of  1 

quality.     Unless  the  grade  name  is  stamped  > 

on  the  product  or  shown  by  some  other  means, 
the  consumer  has  no  way  of  identifying  either  1 

the  highest  grade  or  the  highest  grade  obtain-  1 

able   for   the   price   paid.     In   addition,    most  I 

consumers   are  not  good  judges  of  meat;   in  l 

many  cases  they  order  by  telephone  and  accept  l 

what  the  butcher  delivers,  hoping  for  the  best. 
This  need  not  be  so.  r 

Beef  possesses  an  unusually  wide  range  in  L 

quality.  But  the  meat-grading  and  stamping 
service  of  the  Government  gives  consumers  a 
means  by  which  they  can  select  beef  with 
reasonable  assurance  that  they  are  getting 
the  quality  or  grade  of  beef  that  they  want 
and  are  paying  for.  Government  experts — 
men  who  know  beef — carefully  grade  the  meat 
while  it  is  still  at  the  packing  plant.  With  a 
roller  stamp  they  mark  the  carcass  so  that  the 
grade  name  appears  on  all  the  principal  cuts 
sold  in  the  stores.  The  stamping  fluid,  a  pure 
vegetable  compound,  is  entirely  harmless  and 
the  imprint  usually  disappears  when  the  meat 
is  cooked. 

FIVE  GRADES  TO  REMEMBER 

THE  United  States  official  grades  of  beef  are 
"Prime,"  "Choice,"  "Good,"  "Commercial," 
"Utility,"  "Cutter,"  and  "Conner."  The  "Cut- 
ter" and  "Conner"  grades  are  seldom  sold  in 
retail  meat  shops.  So  consumers  need  remem- 
ber only  the  five  grades,  and  their  relative 
position  in  the  grading  scale. 
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•  Choice 

WHAT  MAKES  FOR  GRADE 

BEEF  is  graded  on  the  basis  of  those  charac- 
teristics that  determine  its  value  and  that 
provide  the  best  indication  of  its  relative  desira- 
bility to  the  consumer.  The  degree  of  marbling 
(intermingling  of  fat  through  the  lean),  the 
texture,  grain,  and  color  apparent  in  the  cut 
surface  of  the  lean  are  considered  the  best  indi- 
cators of  quality.  Experience  and  study  show 
that  the  quantity,  character,  and  distribution 
of  fat  are  also  significant  measures  of  quality. 
Consumers  want  to  know  how  much  edible 
meat,  particularly  lean  meat,  can  be  had  from 
a  given  cut.  In  other  words,  what  is  the  pro- 
portion of  lean  meat  to  bone.  This  is  depend- 
ent largely  upon  the  shape  or  build  of  the  car- 
cass side  or  cut.  The  characteristics  of  the 
lean,  the  quantity,  distribution,  and  charac- 
teristics of  the  fat,  and  the  proportion  of  edible 
meat  to  bone,  therefore,  are  the  principal  fac- 
tors that  determine  the  grade  of  beef. 

DESCRIPTION  OF  THE  GRADES 

Prime  is  the  highest  grade  of  beef  obtain- 
able. The  quantity  available  is  very  limited. 
Loins  and  ribs  of  this  grade  are  in  demand  for 
exclusive  hotel,  restaurant,  and  club  trade. 
Most  consumers  consider  the  retail  cuts  of 
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1  'Prime"  grade  beef  uneconomical  because  of 
the  abundance  of  fat.  The  fat  is  firm,  brittle, 
and  of  a  white  or  creamy- white  color.  The 
cut  surface  of  the  lean  is  firm  and  velvety  in 
appearance.  The  marbling  (intermingling  of 
fat  through  the  lean)  is  extensive  and  uniform. 
The  color  of  the  lean  is  usually  bright  red. 

Choice  is  the  highest  grade  of  beef  regularly 
sold  at  retail.  It  is  most  widely  used  by  con- 
sumers who  demand  high-quality  beef.  The 
fat  covering  is  moderately  thick  and  white  or 
creamy  white  in  color.  The  cut  surface  of  the 
lean  is  smooth  and  velvety  in  appearance. 
The  intermingling  of  the  fat  with  the  lean 
(marbling)  is  rather  extensive  and  readily 
noted  in  the  cut.  The  lean  meat  is  bright  in 
appearance  and  may  range  from  pale  red  to 
deep  red  in  color. 

Good  is  the  highest  grade  of  beef  sold  in 
volume  throughout  the  year  in  practically  all 
of  the  main  beef-consuming  centers.  It  is  well 
adapted  for  most  consumer  uses,  and  is  in 
demand  by  those  who  want  quality  beef  at  a 
moderate  price.  The  fat  covering  is  usually 
slightly  thin  and  creamy  white,  but  it  may  show 
a  yellowish  tinge.  The  cut  surface  of  the  lean 
is  moderately  smooth  and  velvety  in  appear- 
ance and  shows  some  marbling.  The  color 
of  the  lean  meat  may  range  from  light  red  to 
slightly  dark  red. 
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•  Commercial 

Commercial  grade  represents  a  relatively 
large  percentage  of  all  the  beef  produced.  It 
is  preferred  by  those  who  want  beef  that  has 
very  little  if  any  excess  fat,  and  is  in  demand 
by  consumers  who  want  to  buy  leaner  and 
lower-priced  meat.  This  grade  may  not  be  as 
satisfactory  for  broiling  or  oven  roasting  as 
the  higher  grades  but  it  is  quite  satisfactory  for 
cooking  in  moist  heat  such  as  pot  roasting  and 
stewing.  The  fat  covering  is  usually  thin  and 
may  be  slightly  yellow  and  soft.  The  cut  sur- 
face of  the  lean  may  be  somewhat  soft  and 
watery  or  slightly  coarse.  It  may  show  prac- 
tically no  marbling.  The  color  of  the  lean 
meat  may  vary  from  light  red  to  dark  red. 

Utility  grade  beef,  the  lowest  grade  usu- 
ally sold  as  "block"  beef,  is  used  largely  by 
families  who  find  it  necessary  to  buy  relatively 
low-priced  meat.  It  is  not  as  satisfactory  for 
broiling  and  oven  roasting  as  the  higher  grades 
but  it  is  satisfactory  for  pot  roasting,  stewing, 
and  the  preparation  of  other  economical  meat 
dishes.  The  fat  covering  is  usually  very  thin 
and  varies  in  color  from  grayish-white  to  de- 
cidedly yellow.  The  cut  surface  of  the  lean  is 
usually  soft  and  watery  and  rarely  shows  any 
marbling.  The  lean  meat  ranges  from  light 
red  to  very  dark  red. 
6 


•  Utility 


THEIR  USE 


GOVERNMENT  standards  have  been  devel- 
oped chiefly  for  the  grading  and  standardi- 
zation of  beef  sold  at  retail.  The  grade  stamp, 
found  on  all  the  main  cuts,  takes  much  of  the 
gambling  out  of  buying  beef.  It  is  different 
from  the  round  purple  stamp  used  in  Federal 
meat  inspection  work.  The  round  stamp  shows 
that  the  meat  has  been  inspected  and  passed 
for  food.  The  grading  work  takes  place  later. 
It  is  an  optional  service  to  aid  in  the  merchan- 
dising of  meats  under  exact  and  true  grade 
names,  thus  enabling  the  housewife,  when  she 
wants  a  "Good"  grade  roast  or  steak,  to  be 
sure  of  obtaining  that  quality. 


U.S. 

GOOD 

U.S. 

GOOD 

AMS 

This  stamp  shows  the 
grade  of  the  meat  as  de- 
termined by  a  repre- 
sentative o£  the  United 
States  Agricultural  Mar- 
keting Service. 


This  stamp  shows  that 
the  meat  was  federally 
inspected  and  passed  as 
wholesome  food  by  the 
United  States  Bureau  of 
Animal  Industry. 


The  grade  stamp  not  only  indicates  the 
quality  of  the  beef,  but  it  is  a  safeguard  against 
the  sale  of  inferior  meat  at  high  prices.  Con- 
sumers are  advised  to  become  familiar  with 
the  grades  of  beef  and  the  table  use  to  which 
each  grade  is  best  adapted.  Each  grade 
found  on  the  market  has  its  own  use  and  may 
well  be  bought  for  specific  purposes. 

TO  OBTAIN  GRADED  BEEF 

BEEF  that  is  federally  graded  for  quality  and 
so  stamped  can  be  found  in  practically  all 
the  large  cities  and  in  many  towns  from  coast 
to  coast.  Beef  of  all  grades,  however,  is  not 
available  throughout  the  year  i  i^all  regions. 
"Good"  is  the  highest  grade  that  is  regularly 
available  in  all  parts  of  the  country  and  in  all 
seasons  of  the  year.  "Choice"  is  the  highest 
grade  regularly  available  in  the  Middle  West 
and  East.  More  "Prime"  is  available  during 
the  fall  and  winter  months  following  the  live- 
stock shows  than  during  the  remainder  of  the 
year,  but  less  than  one-half  of  1  percent  of  all 
beef  produced  can  meet  the  requirements  of 
the  "Prime"  grade. 

Government  meat  graders  are  so  located  in 
all  important  meat  centers  of  the  country  that 
practically  all  dealers  can  buy  graded  and 
stamped  beef.  And  most  retail  meat  dealers 
usually  provide  the  kind  of  beef  their  cus- 
tomers prefer.  Therefore,  the  availability  of 
federally  graded  and  stamped  beef  in  local 
groceries  and  retail  markets  depends  largely 
upon  the  demand  from  housewives. 


The  Government's  meat  grading 

and  stamping  service 

is  conducted  by  the 

Agricultural  Marketing  Service 

United  States  Department  o£ 

Agriculture 
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